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ABSTRACT : 

PROBLEM TO BE SOLVED: To provide a food Storing bag which can be 
easily 

manufactured, has a superior economic characteristic and can perform 
a heating 

operation for food suitably stored in the bag even if any of a hot- 
water 

boiling or a microwave oven is used. 

SOLUTION: There is provided a food storing bag 10 in which a 

requisite 

portion of a plastic film is heat melted and formed into a bag having 
an air- 
tightness and a food to be heated is stored inside the bag . This bag 

has an 

inner sealing segment 16 for dividing the inside part of the bag into 
a 

plurality of areas having an air- tightness . Foods 100 are stored in 
one of the 
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plurality of areas. The inner sealing segment 16 is formed to have 
low 

adhering segment 16b to be opened by water vapor pressure generated 
when the 

foods 100 are heated, and a high adhering segment 16a not opened by 
the water 
vapor pressure . 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
deuaages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] Even if this invention is the case where any of a water bath or a 
microwave oven are used in detail about the hold bag with which the food heat-treated 
was held, it relates to the food hold bag which can heat-treat food held appropriately, and 
the heating cooking method using this. 
[0002] 

[Description of the Prior Art] Frozen foods and chilled food are held in the hold bag 
made from plastic film, and are usually sold. Such frozen foods etc. are in the condition 
which picked out food from the hold bag and was usually put on the pan etc., or are in the 
condition which covered on the lap the frozen foods put on the pan when there was need, 
and are heated within a microwave oven. 

[0003] However, by recently, where frozen foods etc. are held, the hold bag which can be 
heated with a microwave oven is developed directly. This hold bag has the composition 
that a part of seal section is opened wide easily, if food is heated and the water vapor 
pressure in a hold bag rises with a microwave oven, some hold bags will be opened and 
an internal steam will be discharged by that water vapor pressure. 
[0004] As a concrete configuration of such a hold bag, a part of bottom seal section by 
which heat joining is carried out, or a part of seal section prepared in the tooth back is 
pasted up with adhesive tape or the film which separates easily by heating, and the 
configuration which prepared a part for jointing weaker than the seal section by ****** is 
known, for example. If the hold bag by which frozen foods were held and the seal was 
carried out by making it such a configuration is heated with a microwave oven, with 
adhesive tape, a **** film, etc., the part to which adhesive strength became weak will be 
opened, and a steam will be discharged from the part by the water vapor pressure in a 
hold bag. Consequently, there is no possibility that the whole hold bag may explode, and 
internal food can be easily taken out using the opened part. 
[0005] 

[Problem(s) to be Solved by the Invention] However, with such a hold bag, since a part of 
bond strength of the seal section is reduced using adhesive tape and a special film, 
adhesive tape and a special film must be made to intervene between the plastic film piled 
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. . up SO that heat joining might be carried out on the occasion of manufacture, and there is a 
problem that it cannot manufacture easily. Moreover, adhesive tape and a special film 
must be used in addition to the plastic film used for manufacture of a hold bag, and there 
is also a problem that a manufacturing cost becomes high. 

[0006] Furthermore, on the outdoors without devices, such as a microwave oven, etc., the 
food in the hold bag conceming the above-mentioned conventional technique may be 
heated in a water bath. However, when the above-mentioned hold bag is put in into a 
molten bath, a molten bath permeates into a hold bag from clearances, such as adhesive 
tape, and there is also a problem that food in a hold bag cannot be heat-treated 
appropriately. 

[0007] Then, even if it is the case where excelled in economical efficiency and any of a 
water bath or a microwave oven are used while this invention is made in order to solve 
the problem of the above-mentioned conventional technique, and being able to 
manufacture it easily, it makes it a technical problem to offer the food hold bag which 
can heat-treat food held appropriately. Moreover, let it be a technical problem to offer the 
heating cooking method using this food hold bag. 
[0008] 

[Means for Solving the Problem] The food hold bag conceming this invention for solving 
the above-mentioned technical problem It is formed in saccate [ which carries out heat 
welding of the need part of plastic film, and has airtightness ]. Are the food hold bag 
which can hold the food heat-treated inside, and it has the closure section in a bag which 
classifies said interior of saccate into two or more fields which have airtightness, 
respectively. Said food can be held in the field of 1 of said two or more fields at least, and 
said closure section in a bag is characterized by having low jointing opened with the 
water vapor pressure at the time of heating said food, and high jointing which is not 
opened with said water vapor pressure. 

[0009] Moreover, in the food hold bag conceming this invention, the configuration by 
which said closure section in a bag carries out heat welding, and is formed where the 
forward surface part and the tooth-back section of said food hold bag are piled up, heat 
joining is carried out by whenever [ low-temperature ] so that said low jointing may 
weaken an adhesive property, and heat joining is carried out by high temperature so that 
said high jointing may strengthen an adhesive property is desirable. 
[0010] Furthermore, in the food hold bag concerning this invention, the configuration 
whenever [ whose / said low-temperature ] is about 90-120 degrees C and said whose 
high temperature is about 140-180 degrees C is desirable. 

[001 1] moreover, when performing cooking of food in this invention using the food hold 
bag of one of the configurations mentioned above, in heating said food in a water bath In 
it is possible to heat-treat by throwing in said food hold bag all over a molten bath as it is 
and heating said food with a microwave oven After forming opening in the field 
contiguous to the field in which said food was held through said closure section in a bag, 
it is possible to heat-treat by feeding into said microwave oven the food hold bag in the 
condition that opening was formed. Therefore, according to this invention, the 
combination to a water bath and a microwave oven is attained in the food hold bag of 1, 
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and heat-treatment if needed can be realized. 
[0012] 

[Embodiment of the Invention] Hereafter, the operation gestalt of this invention is 
explained based on a drawing. 

[0013] The <first operation gestalt> Drawing 1 is the outline perspective view showing 
the food hold bag concerning the first operation gestalt of this invention, and the frozen 
foods 100, such as frozen rotation baking, are held in the interior of the food hold bag 10 
in this drawing 1 . This hold bag 10 is constituted by the rectangle-like nylon- 
polyethylene film, and has the forward surface part 1 1 formed of the center section of the 
nylon film, and the tooth-back section 12 constituted by each flank of a nylon- 
polyethylene film that this forward surface part 1 1 should be countered. The central seal 
section 13 of the shape of a straight line to which each side edge sections put and heat 
joining was carried out is formed in the center section of the tooth-back section 12. 
[0014] Moreover, one edge section of the forward surface part 1 1 in the hold bag 10 and 
the edge section of the tooth-back section 12 which counters this edge section form the 
bottom seal section 14 of the high adhesion condition which it piled up mutually, for 
example, heat joining was carried out at the about 140-180-degree C elevated 
temperature, and was pasted up by strong adhesive strength. 

[0015] Moreover, the edge of the opposite side is the opening seal section 15 of the high 
adhesion condition which heat joining was carried out at the about 140-180-degree C 
elevated temperature after the frozen foods 100, such as frozen rotation baking, were 
held, and was pasted up in the shape of an airtight by strong adhesive strength in the 
bottom seal section 14. 

[0016] Furthermore, in this operation gestalt, the closure section 16 in a bag is formed 
between frozen foods 100 and the opening seal section 15. This closure section 16 in a 
bag carries out heat welding of the forward surface part 1 1 and the tooth-back section 12, 
and is formed. It consists of high jointing 16a which heat joining was carried out at the 
about 140-180-degree C elevated temperature, and was specifically pasted up by strong 
adhesive strength, and high jointing 16a using low (heat joining was carried out by 
temperature of about 90-120 degrees C lower about 60 degrees C than temperature at the 
time of carrying out heat welding that high jointing 16a should be formed) jointing 16b 
pasted up by weak adhesive strength. Since each high jointing 16a and low jointing 16b 
which accomplish this closure section 16 in a bag are in the airtight condition, each of 
fields formed in the bottom seal section 14 in the hold bag 10 and the closure section 16 
in a bag and fields formed in the closure section 16 in a bag and the opening seal section 
15 is airtight. That is, the hold bag 10 concerning this operation gestalt is airtight as a 
whole. 

[0017] Such the closure section 16 in a bag makes it the part corresponding to low 
jointing 16b in the hot platen used in case heat joining of the forward surface part 1 1 and 
the tooth-back section 12 is carried out to stick a tape etc. (in namely, the condition of 
having controlled heating by the hot platen on the stuck tape), and heat joining of the 
forward surface part 1 1 and the tooth-back section 12 which consist of a nylon- 
polyethylene film is carried out. Thereby, while the part by which heating was controlled 
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on the tape etc. is formed as weak low jointing 16b of adhesive strength, as for the 
closure section 16 in a bag, it is formed as high jointing 16a with other parts (both sides 
of the low jointing 16b) strong [ adhesive strength ]. 

[0018] Next, it is constituted as mentioned above and the concrete heating art at the time 
of heating the held frozen foods about the food hold bag 10 with which frozen foods were 
held is explained. 

[0019] Drawing 2 shows the schematic diagram in the case of heat-treating the hold bag 
10 of frozen-foods 100 entering shown in drawing 1 in a water bath. As shown in 
drawing 2 , in performing a water bath, the molten bath 22 of predetermined temperature 
is stored into the container 21, and it throws in the hold bag 10 (hold bag 10 which held 
frozen foods 100) shown in drawing 1 all over this molten bath 22 in the condition as it 
is. 

[0020] Even if it supplies all over a mohen bath 22 as it is as shown in drawing 2 since 
the hold bag 10 concerning this operation gestalt is in an airtight condition as the whole 
bag in the condition of having held frozen foods 100, using the bottom seal section 14, 
the opening seal section 15, and the closure section 16 in a bag as mentioned above, a 
molten bath 22 does not permeate into the hold bag 10 like the conventional technique 
using adhesive tape etc. Therefore, according to this operation gestalt, heat-treatment 
suitable at a water bath can be performed to the frozen foods 100 in the hold bag 10. In 
addition, since according to the hold bag 10 concerning this operation gestalt the airtight 
condition is appropriately held by it in the opening seal section 15 even if low jointing 
16b of the closure section 16 in a bag is opened by the pressure buildup in the hold bag 
10, a molten bath 22 does not permeate into the hold bag 10. 

[0021] Subsequently, drawing 3 shows the schematic diagram in the case of heat-treating 
the hold bag 10 of frozen-foods 100 entering shown in drawing 1 with a microwave oven, 
and a schematic diagram for drawing 3 (a) to explain pretreatment (for it to mention later) 
to the hold bag 10 and drawing 3 (b) show the schematic diagram which threw in the hold 
bag 10 which pretreatment ended in the microwave oven. 

[0022] In heating the frozen foods in the hold bag 10 concerning this operation gestalt 
using a microwave oven, it first cuts with scissors etc. the part of the arbitration of the 
field (field which adjoins the field in which food 100 was held through the closure 
section 16 in a bag) of Hazama of the opening seal section 15 in the hold bag 10, and the 
closure section 16 in a bag. For example, the opening seal section 15 side is separated 
along with broken-line X-X shown in drawing 3 (a). Hereafter, the processing which 
prepares opening in the field contiguous to the field in which food 100 was held through 
the closure section 16 in a bag is called "pretreatment" by carrying out cutting etc. in this 
way. 

[0023] And drawing 3 (b) shows the condition of having thrown in the hold bag 10 with 
which pretreatment explained by drawing 3 (a) was performed in microwave oven D. The 
hold bag 10 which performed pretreatment mentioned above can be directly heated by 
microwave oven D in the condition that the frozen foods 100, such as frozen rotation 
baking, were held in the interior. 

[0024] In this operation gestalt, so that it may not be closed in contact with the 
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installation base Dl in microwave oven D, for example, as shown in drawing 3 (b), low 
jointing 16b of the closure section 16 in a bag turns low jointing 16b to the bottom, and 
throws in the hold bag 10 in microwave oven D. If frozen foods 100 are heated by the 
microwave oven, frozen foods 100 will become a steam by being thawed and heating the 
thawed moisture further. And by heating a steam further, the water vapor pressure in the 
hold bag 10 rises, and will be expanded by the hold bag 10. 

[0025] It is in such a condition, and when the steam in the hold bag 10 is heated and a 
water vapor pressure rises further, it will be in the condition that the hold bag 10 swelled, 
adhesion of low jointing 16b of the closure section 16 in a bag will separate, and the low 
jointing 16b will be opened. According to such a configuration, since low jointing 16b is 
opened first, it is lost that a steam is discharged outside rapidly and generating of a loud 
explosion etc. can be prevented certainly. 

[0026] After the frozen foods 100 in the hold bag 10 are thawed, being heated further and 
completing predetermined heat-treatment, the hold bag 10 in the condition that low 
jointing 16b of the closure section 16 in a bag was opened is picked out from a 
microwave oven with food (refrigeration) 20. The hold bag 10 will be greatly opened 
using opened low jointing 16b, and the food (refrigeration) 20 with which the interior 
was heated will be taken out. 

[0027] Even if the hold bag 10 concerning this operation gestalt is the case where heat- 
treatment by microwave oven D is performed where frozen foods 100 are held, it can 
make low jointing 16b the condition which can be opened by pretreating, as mentioned 
above. Therefore, according to this operation gestalt, even when the pressure in the hold 
bag 10 rises, appropriately, since it can discharge, there is no explosion etc. about low 
jointing 16b to a steam, and suitable heat-freatment can be performed to the frozen foods 
100 in the hold bag 10. 

[0028] As explained using the above drawing 2 and drawing 3 , even if it is the case 
where any of a water bath and a microwave oven are used according to the hold bag 10 
concerning this operation gestalt, suitable heat-treatment can be performed to the food 
100 in the hold bag 10. That is, according to this operation gestalt, the hold bag which 
can be used also [ microwave oven / a water bath and ] can be offered. 
[0029] Moreover, if the hold bag 10 concerning this operation gestalt is used, after heat- 
treating in a water bath, it is also possible to perform pretreatment explained by drawing 
3 and to perform heat-treatment using a microwave oven succeedingly. That is, two steps 
of heat-treatment can be performed using a water bath and a microwave oven. 
[0030] The <second operation gestalt> Drawing 4 is the outline top view showing the 
food hold bag concerning the second operation gestah of this invention. In addition, also 
in the food hold bag concerning this second operation gestalt,^ although food etc. is held 
into a hold bag like the first operation gestah, the publication of food etc. is omitted in 
this drawing 4 . 

[0031] The hold bag 40 shown in drawing 4 is constituted by the rectangle-like nylon- 
polyethylene film, and has the forward surface part 41 formed with this nylon film, and 
the tooth-back section 42 formed and prepared that this forward surface part 4 T should be 
countered. 
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[0032] In the hold bag 40 concerning this operation gestalt, the first side seal section 43 
of the high adhesion condition which one side edge section of the forward surface part 41 
and the side edge section of the tooth-back section 42 which counters this side edge 
section were piled up mutually, for example, heat joining was carried out at the about 
140-180-degree C elevated temperature, and was pasted up by strong adhesive strength is 
formed. Moreover, the second side seal section 44 of the high adhesion condition which 
the side edge section of another side of the forward surface part 41 and the side edge 
section of the tooth-back section 42 which counters this were piled up mutually, for 
example, heat joining was carried out at the about 140-180-degree C elevated 
temperature, and was pasted up by strong adhesive strength is formed. 
[0033] In this operation gestalt, the upper part edge section of the forward surface part 41 
and the upper part edge section of the tooth-back section 42 which counters this upper 
part edge section are piled up mutually, and the opening seal section 45 is formed. 
Furthermore, the lower part edge section of the forward surface part 41, The lower part 
edge section of the tooth-back section 42 which counters this lower part edge section is 
laid mutually, and the bottom seal section 47 is formed. About these opening seal 
sections 45 and the bottom seal section 47, it considers as the high adhesion condition 
that heat joining is carried out at an about 140-180-degree C elevated temperature, and 
each has strong adhesive strength. In addition, in this operation gestalt, after carrying out 
heat welding of the seal section of either the opening seal section 45 or the bottom seal 
section 47, frozen foods etc. are held into the hold bag 40 (illustration abbreviation), and 
heat welding of the seal section of another side is carried out after that. 
[0034] And it sets in this operation gestalt and the closure section 46 in a bag is formed 
between the firozen foods etc. and the opening seal sections 45 in the hold bag 40. This 
closure section 46 in a bag carries out heat welding of the forward surface part 41 and the 
tooth-back section 42, and is formed. 

[0035] High jointing 46a which heat joining was carried out at the about 140-180-degree 
C elevated temperature, and was pasted up by strong adhesive strength specifically like 
the case of the first operation gestalt explained previously. It consists of high jointing 46a 
using low (heat joining was carried out by temperature of about 90-120 degrees C lower 
about 60 degrees C than temperature at the time of carrying out heat welding that high 
jointing 46a should be formed) jointing 46b pasted up by weak adhesive strength. Since 
each high jointing 46a and low jointing 46b which accomplish this closure section 46 in a 
bag are in the airtight condition, each of fields formed in the bottom seal section 47 in the 
hold bag 40 and the closure section 46 in a bag and fields formed in the closure section 
46 in a bag and the opening seal section 45 is airtight. That is, the hold bag 40 concerning 
this operation gestalt is airtight as a whole like the first operation gestalt. In addition, the 
formation approach (the heat joining approach) of this closure section 46 in a bag is the 
same as the approach explained with the first operation gestalt. 
[0036] The food hold bag 40 conceming the second operation gestalt constituted as 
mentioned above can also perform two-step heating of correspondence in both heating by 
the water bath previously explained with the first operation gestalt and heating by the 
microwave oven being possible, and using and heating a microwave oven after a water 
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bath like the first operation gestalt since it has the closure section 46 in a bag in the hold 
bag 40. That is, since the food hold bag 40 concerning the second operation gestalt is 
enabled to acquire similarly the various operation effectiveness acquired with the first 
operation gestalt a certain thing explained some difference to be previously at a form in a 
bag etc., same heat-treatment can be performed to the frozen foods in the hold bag 40 etc. 
in the same operation (heating art). 

[0037] Moreover, in this second operation gestalt, although the case where held frozen 
foods etc. into the hold bag 40, and heat welding of the seal section of another side was 
carried out after that was explained after carrying out heat welding of the seal section of 
either the opening seal section 45 or the bottom seal section 47, this invention is not 
limited to this configuration. After following, for example, forming the opening seal 
section 45 and the closure section 46 in a bag, frozen foods etc. may be held into the hold 
bag 40, and heat welding of the bottom seal section 47 may be carried out after that. 
[0038] In addition, this invention can make various change in addition to what was 
mentioned above, unless it is not limited to each above-mentioned operation gestalt and 
deviates fi'om the meaning. For example, especially the quality of the material of the 
plastic film which constitutes a hold bag etc. is not limited. Moreover, low jointing 
formed by considering as low temperature in case heat welding is carried out is made the 
adhesive strength of suitable reinforcement by the class of film etc. when the temperature 
at the time of carrying out heat welding etc. sets up suitably. Moreover, the die length of 
low jointing etc. is suitably set up according to the configuration of the food held in the 
interior, a class, etc. 

[0039] Moreover, in each operation gestalt, although the case where mere heat-treatment 
(defrosting processing) was performed was explained to the food held in the food hold 
bag, this invention is not limited to this configuration. In order to follow, for example, to 
perform sterilization processing / sterilization processing of food etc., the hold bag 
conceming this invention may be used. When performing such sterilization processing / 
sterilization processing etc., it is desirable to perform time amount for 60 minutes - about 
1 minute and heat-treatment at the temperature of 50 degrees C - about 120 degrees C. 
[0040] Moreover, in each operation gestalt, although the case where opening Shilu was 
cut using scissors etc. as pretreatment was explained, pretreatment in this invention is not 
limited to such an approach, and may punch a hole using the cylindrical member in which 
the tip sharpened to the field of Hazama of the opening seal sections 15 and 45 and the 
closure sections 16 and 46 in a bag. That is, if suitable opening is formed so that 
pretreatment in this operation gestalt can discharge the steam from the closure sections 16 
and 46 (low jointing) in a bag produced when the hold bags 10 and 40 are fed into a 
microwave oven, the approach etc. will not be limited to or at all. 
[0041] 

[Effect of the Invention] Even if it is the case where excelled in economical efficiency 
and any of a water bath or a microwave oven are used according to this invention while 
being able to manufacture easily by preparing the closure section in a bag mentioned 
above in the hold bag as explained above, the food hold bag which can heat-treat food 
held appropriately can be obtained. Moreover, it becomes possible to realize an easy and 
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efficient heating cooking method by using the hold bag which has the closure section in a 
bag in this way. 

[Translation done.] 
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